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Introduction 



The purpose of the Tenant Design Criteria is to familiarize the tenant with Baybrook Mall; its location, scale, character, 
new image and the atmosphere to be created. This criteria explains the intent and key design issues to ensure quality 
design throughout the project. The criteria provides a framework within which tenants are encouraged to create original, 
distinctive store designs appropriate for their image and that of Baybrook Mall. 









Introduction 


# : 

The Design Criteria for Tenant's Improvements, together with the Lease Exhibits, Lease Outline Drawings, and tenor 
design criteria for mechanical and electrical, comprise the Tenant Package. Each tenant must be familiar with the inten i 
scope, and detailed requirements of these guidelines. The Tenant Design Criteria is intended to encourage freedom < 
individual expression in design and to set forth a common point of departure for the benefit of all tenants. 



Figure l—Site Plan -4- Not to Sea 
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Figure 2—Key Plan 
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General Criteria 



Th ?L G T? S,orefront Criferi a provides a framework 
^ihin which each tenant is challenged to create a unique 
storefront expression. It is a common point of departure 
tor all tenants, including those with a regionally or nation¬ 
ally recognizable storefront design, which strives to assure 
compatibility between tenant storefronts, the mall and 
neighboring tenant storefronts, it is the intent of the 
Landlord to remain flexible in the review of storefronts, to 
achieve high levels of design quality, diversity, and indi¬ 
viduality of storefronts throughout the mall. 

The renderings, drawings, and plans contained in this cri¬ 
teria are based upon the actual plans for construction of 
Baybrook Mall and are included for illustrative purposes 
as an aid to tenant compliance with the Design Criteria 
for Tenant's Improvements set forth herein. The Landlord's 
actual configuration and design of Baybrook Mall, as 
constructed, may vary in certain aspects from such ren¬ 
derings, drawings and floor plans. In case of deviations 
efween these criteria drawings and those of the 
Landlord's Lease Outline Drawings, the latter will apply. 


The tenant must verify all conditions in the field. 

The quantity quality, location, detail and finish of 
hxtures must be indicated on the tenant's drawings. Col 

The n,S ii S T P SS mUS ' be Submitted for finQ l approve 

The Landlord encourages the use of elegant displc 

ixtures throughout the store, but particularly at the star 

front, as part of the overall storefront design. 

The tenant should verify the condition of the premises , 
determine the scope of work required to complete th 
remodeling including demolition as applicable. All exis 
mg improvements and finishes in the premises, beyon 

be 6 remold $ ' L," 9 ° nd S6fvices ' 

be removed and replaced with new construction. The so 

vage of existing improvements is at the Landlord's discre 

Lion and the tenant will be required to restore any existinc 

improvements approved by the Landlord to an "as new 

condition. All existing work to remain must meet curren 

codes, standards and regulations. 


Skylight vault at some locations, , Ceiling line 



Figure 3—Typical Mall, Section 
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Figure 5—Typical Mall, Elevation 
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General Criteria 



Storefront Criteria—Design objectives often change over 
time: the existence of a particular condition does not 
imply acceptance by the Landlord. New improvements 
are expected to comply with the current criteria and sur¬ 
pass the majority of existing tenancies in quality of 
design, innovative display techniques, and a level of 
finishes. The criteria has been selected to define minimum 
standards and parameters without restricting the possible 
design solutions. Tenants are encouraged to develop new 
concepts and select colors, finishes and materials that dis¬ 
tinguish their premises. 

1. All storefront treatments must be full width and height, 
and abut the demising partition (party wall between 
two tenants). 

2. All storefronts, excluding doors, must have /a 3" or 
greater base of a material such as granite,l marble, 
natural stone, tile, aluminum or other durable malerh" 
al approved by the Landlord. 

3. The level of the finished floor within the tenant area 
must correspond exactly with the level of the mall 
finished floor at the Lease Line. No depressed floor 
stabs (for general sales areas) will be permitted. 


4. The, o eqtrqf-qana above typical storefronts* rs not t 
/sign Band. All t|£ujnt signing must be contained withi- 

( the 12'-0" high basic storefront area. No tenant store 

\frontp^nstrucJjdh-qf any kind may occur above 12 
GTSee the Sign Criteria for additional information. 

5. Tenants are required to use mall area flooring 
between the Lease Line and the storefront line 
Flooring to be supplied by Landlord at tenant 1 
expense, and installed by tenant at tenant's expense. 

6. Where storefronts are recessed behind the Leas- 
Line, the tenant is required to extend the demisim 
pier and soffit from the Lease Line to the storefror. 
location and to provide a textured finish to male: 
exactly the Landlord's finish. 

7. Storefronts of multi-pane clear, beveled, etched, o 
sandblasted glass in metal or hardwood framing c 
butt joint glazing are desirable. All metal used in ter 
ant storefronts must be anodized finish, stainles 
steel, brass, or other approved material. Storefror 
systems with standard dark bronze finishes and clec 
finishes are prohibited. 

8. The overall ceiling height within tenant areas is to b 




Figure 6—Storefront Section 


Figure 7—Storefront Elevation 


Scale: 3/16” = l’-0" 












General Criteria 



a minimum of 9'-6" and a maximum of 12-0 . 
Tenant ceilings within 10' of Lease Line are to be 
gypsum board. 

9. Use of the following materials is strictly prohibited on 
storefronts: 

a. Simulated versions of any moteria! such as brick, 
stone or wood. 

b. Plastic laminates other than solid colors. 

c. Pegboard walls and pegboard fixturing systems. 

d. Vinyl wallcovering or wall paper. 

e. Large areas of plain, smooth painted drywail. 

f. Other materials which, in the sole opinion of the 
Landlord, are of poor quality, inappropriate finish or in¬ 
compatible with adjacent tenant or mall finish material. 

10. Storefront must be self-supporting. 

1 1. The following types of store closures are permitted: 

a. Sliding - single track, narrow stile sliding glass 
doors, located at or behind the storefront line. Sliding 
doors shall be enclosed in a pocket or become the 
rear enclosure of the display window. All sliding 
door tracks are to be flush mounted. 

b. Hinged - fully recessed, out-swinging, multi-pane, 


fully glazed, or frameless glass doors on pivots are 
encouraged. 

c. Rolling - vertical or horizontal coiling grilles are 
acceptable as long as all portions of the frame or 
track that are visible match metal finishes used else¬ 
where in the storefront. Grilles must be independently 
supported and fully enclosed when open. 

12. A maximum of 50% of the total storefront may be 
open (without glazing). Completely open storefronts 
will not be allowed. 

13. A maximum of 25% of the total storefront may be 
opaque. Large areas of solid wall without display 
case will not be permitted 

14. Storefront recesses, angles and other devices 
designed to break up the length of the flat storefront 
are encouraged. A maximum of 75% of storefront 
may fall along the Lease Line. A minimum of 25% of 
the storefront must be set at least 3'-0" from Lease 
Line to provide three-dimensional relief. 

15. Demising wall end caps and neutral piers will be pro¬ 
vided by the Landlord. 






Figure 8—Typical Demising Pier 


Scale: 3/4" =l’-0" 
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Store Criteria—The following criteria applies to the entire 
tenant space. 

]. 2'x 4' lay-in ceiling tiles in public areas are prohibited. 

2. Only metal stud framing will be provided at demising 
partitions (party walls) between two tenants. 
Demising partitions must be finished to the underside 
of the metal deck with all voids filled and all penetra¬ 
tions sealed to maintain fire resistant integrity 
between stores. Partitions at service corridors must be 
non-combustible. 

3. Tenants are required to have a ceiling. Open ceilings 
or exposed structure is prohibited. 

4. Tenants will be required to install fire dampers in 
demising partitions above the ceiling line if they do not 
already exist. 

5. Tenant must furnish and install a service door with 
minimum dimensions of 3'-0"x7'-0" connecting to ser¬ 
vice corridors. This shall be a Class "B" labeled door 
and frame, complying with Uniform Building Code, 
1991 Edition requirements. This door's secondary use 
is that of an exit, and must be recessed the full width 
of the door and swing in the direction of travel. 
Tenant is required to make complete installation, 
including proper anchorage of frame, providing hole 
in sheetrock on corridor side, necessary headers, and 
other accessories for a proper installation. 

National and Regional Tenants— The criteria set forth in 
this package is intended for use by all tenants including 
those who have a nationally or regionally recognizable 
storefront design and who wish to use that design at 
Baybrook Mall. National or Regional Tenants are expect¬ 
ed to review the design criteria for Baybrook Mail and 
adapt their storefront to ensure compatibility. 

Mezzanines—Tenants are not permitted to construct mez¬ 
zanines in tenant lease premises. 


Sign Criteria—This work will be subject to Landlord's 
approval and will be done solely at tenant's expense. 

1. A sign band above all storefronts has not been 
included as a basic architectural feature in this pro¬ 
ject in order to provide an opportunity for more cre¬ 
ativity and individuality in the design of storefronts. 
Signing may occur anywhere within the limits of the 
basic storefront area except as noted in the SPECIAL 
CRITERIA. 

2. Each tenant is required to design, fabricate, install 
and maintain a sign. 

3. Signing shall be limited to trading name and logo only. 

4. One sign or other graphic treatment is allowed per 
storefront elevation unless additional signs are 
required per Special Criteria. On elevations in excess 
of 40 linear feet, a second sign is permitted only with 
Landlord approval. Any tenant having frontage on two 
concourses or having more than one exposure may 

—thrnrpfTTntp -fTT sign p^T^t^^pt ri * 

Landlord. 

5. Length of signs shall not exceed 60% storefront width .1 

6. Non-illuminated signs are encouraged. Letters shqnl 

not exceed 14” in height. j 

■*?. The following basictvpes of signs shallbj4 ailowed y 
\ N a. Neon use {L>*mrrfu|Y is prpfyrcfl^frHt can be used 
in a"‘Hecorative fashion ana shall be reviewed by 
Landlord to ensure compatibility. 

b. Etched, beveled, or stained glass. 

c. Dimensional metal, plastic, glass, or other materi¬ 
al with a permanent appearance. Veneer or plywood 
products will not be permitted. 

d. Dimensional, illuminated, halo or back-lit individ¬ 
ually mounted letters. 

8. All signs, bolts, fastenings, and clips shall be of hot 
dipped galvanized iron, stainless steel, aluminum, 
brass, or bronze. 

9. The following types of signs, sign components and 
devices are prohibited: 

a. Boxed or cabinet, except when totally recessed 
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as an integral part of a sign panel. 

b. Formed plastic, cloth, paper, cardboard and sim¬ 
ilar stickers or decals. 

c. Moving, animated, rotating, or flashing. 

d. Exposed labels of manufacturers, underwriters,, etc. 

e. Projecting signs and banners. 

f. Awnings or projections. 

10. Where illuminated signs are considered, the follow¬ 
ing restrictions shall apply: 

a. Individual dimensional or metal back-lit {halo- 
effect) letters shall not exceed a maximum height of 
14 inches without special consideration by Landlord. 
Each letter shall be at least 1 inch thick and shall be 
projected from an opaque signing surface. 
Illumination behind letters shall be 120 mA. 

b. Infernally illuminated channel letters with opaque 
metal sides and translucent plastic faces shall not 
exceed 14 inches in height without special considera¬ 
tion by the Landlord. 

c. Neon shall be above 8'-0" or behind glass. 

11. Electrical service to tenant signs shall be from tenant's 

electrical service. , 

12. All illuminated signs must be turned on during the 
Mall's operating hours. The use of time clocks tor 
sign and show window lighting is required. 

13. Tenant shall be fully responsible for the workmanship 
and installation of tenant signs and coordination of 
the tenant sign contractor. 

14 Movable and/or portable displays of signs are not 
permitted. Coordinated graphics for special and tem¬ 
porary displays must be approved by Landlord. 
Approval for temporary sign programs must be 
obtained each time the program or the signs them¬ 
selves are revised. Initial approval for a specific pro¬ 
gram does not constitute blanket approval for subse¬ 
quent temporary signs or sign programs. No displays 
or signs are permitted outside the Lease Line. 

15. The Landlord reserves the right to reject any signing 
which in his sole opinion is detrimental to the Mall. 


The Landlord encourages the tenant to design signs that 
form an integral part of the storefront and uniquely iden¬ 
tifies the tenant. Although the criteria defines certain limi¬ 
tations to allow for reasonable continuity from storefront 
to storefront, the Landlord will consider all proposals for 
innovative signs. Proposals will be evaluated on the basis 
of their quality of design and detail, choice of color and 
finish, compatibility with other storefront elements and 
overall appearance. Complete sign fabricator shop draw¬ 
ings must be submitted for final approval. 

Lighting Criteria—Tenant lighting-efficient design should 
incorporate energy fixtures where possible. 

1. All lighting must be reviewed and approved by 
Landlord. 

2. Landlord does not supply lighting of storefronts. 
General mall illumination will not provide adequate 
lighting for storefront merchandise. Storefronts that 
are recessed behind the Lease Line should have ten- 
ant-installed energy efficient lighting in the tenant 
soffit area. 

3. There shall be no direct glare from the store to the 
mall area. 

4. Exposed lights inside store, other than purely decora¬ 
tive, are permitted only if shielded from the mall area. 

5. All showcases and display cases must be adequately 
ventilated and illuminated. 

6. Ail sign, logo, and show window illumination shall 
be illuminated during the Mall's operating hours and 
shall be controlled by a time clock. 

7 If fluorescent ceiling fixtures are used, they must incor¬ 
porate "parawedge" diffusers. White acrylic eggcrate 
or clear acrylic prism diffusers will not be permitted. 

8. Incandescent or fluorescent pendant units may be used 
for general lighting only if the tenant has established 
an identity based on this theme or motif and units are 
approved in writing by the Landlord, Fluorescent 
fixtures within 10’ of Lease Line are prohibited. 

9. Cut sheets must be submitted on all lighting for 
Landlord review and approval. 
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Special Criteria 


# 


This section contains criteria related to specific locations 
within Baybrook Mall. The plan on page 5 indicates 
where this special criteria applies. Tenants should consult 
this plan to determine if their store/storefront is affected 
by a special criteria. The criteria discussed in the follow¬ 
ing sections is in addition to the general criteria. 

Center Court and Rotundas—The Center Court and 
Rotunda criteria areas apply to tenants located as shown 


in the plan on page 5. The purpose of this criteria area is 
to reinforce the significance of the Center Court and 
Rotundas. The selection of materials, proportions and 
graphics must be given the utmost care. Particular attention 
shall be given by the tenant to the visual organization and 
design of those portions of his space most visible from the 
mall. Store fixturing, graphics, signs, materials, colors, 
finishes, and lighting shall be submitted for approval. All 
areas exposed to public view are subject to approval. 



Figure 9—Rotunda 
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The Food Court—The Food Court criteria applies to ten¬ 
ants located in the food court area of the mall as shown 
in plan on page 5. It is the intent of the landlord to remain 
flexible in the review of Food Court tenants and promote 
a controlled level of tenant diversity. 

1. The tenant storefront will be framed by demising piers 
and a sign band above, finished with 5"xl0" glazed 
ceramic tile (white) furnished and installed by Landlord. 

2. Tenants must construct their own counters, including 
countertop, along the entire front of the tenant lease 
space. Landlord will provide flooring material up to 
the tenant counter front—to be installed by landlord 
at tenant's expense. 

3. Counters and countertops must be of durable, easily 


maintained materials such as tile, glass block, dear 
glass-tempered, solid core plastic laminate, stainless 
steel, etc.—to be approved by Landlord. Countertop 
may extend 2" beyond face of counter. 

4. Glass display cases at a maximum height limit of 5'- 
0" are optional and will be reviewed by the Landlord 
on an individual basis. 

5. A security closure for food tenants is required. Only 
vertical pull-down grilles are acceptable, to be sup¬ 
plied and installed by tenant. 

6. Counter location shall be limited to the plan dimensions 
defined by the counter control zone shown in Fig. 11. 

7. Tenant counter construction shall follow the profile and 
elevation dimensions as shown in Fig. 12 and Fig. 13. 



Figure 10—Food Court 
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Food Court Operational Area Criteria 

1. A gypsum board soffit at I0'-0" above finished floor 
is required over the counter to a point 4" beyond the 
back edge of the tenant counter. The maximum ceil¬ 
ing height beyond this point is 12'-0", with the mini¬ 
mum ceiling height being 10'-O". 

2. A full height gypsum board wall finished with ceramic 
tile is required on each side of the tenant counter to 
extend 4" beyond the back edge of the counter. This 
wall shall be flush with the demising pier and be sepa¬ 
rated from that pier with a l/2"x)/2" reveal as shown 
in Fig. 11. Tenant tile must be approved by Landlord. 

3. Particular attention shall be given by the tenant to the 
visual organization of the rear and side walls of the 
tenant area. Equipment, graphics, materials and menu 
boards shall be submitted to Landlord for approval. 

4. Colors of all painted trim on factory finished surfaces 


of coolers, freezers and other boxed casework c 
equipment must be color coordinated with the fena 
interior if visible from the Lease Line. 

Food Court Sign Criteria 

1. Illuminated signs will be restricted to the tenant's sig 
band as shown in Fig. 13. 

2. All tenant signs at storefront must be exposed neon. 

3. Neon letter size, type, color and style must b 
approved by Landlord. 

4. Menu boards must be contained within areas whic; 
are designated as menu board control zones (se< 
Fig. 12). Color, finish and menu font shall be selec. 
ed by tenant but subject to approval by Landlord. 

5. Additional signs within tenant space must br 
approved by Landlord. Movable and/or portable dis 
plays or signs are prohibited. 


Ceramic Tile Demising 
Pier by Landlord 
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Menu Board 
Control Zone 


r^f.1 


Demising Wall Extension anfd 
Ceramic Tile by Tenant 



Counter 

Control 

Zone 


Limit of 
Ceiling 
by 

Landlord 


i ir*i 

l'-3 3/8" J ^5 1/2" 



Counter 
Control Zone 




~y ^ 

l'-3 3/8 " J 5 1/2" 


Figure 12—Food Tenant, Section Scale: 3/16"=I'-O" 


Figure 11—Food Tenant, Plan 
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Food Court Lighting Criteria 

1. Lighting for countertop illumination is to be incandes¬ 
cent and installed within the allowable alcove zone 
shown in Fig. 12. lighting must be approved by 
Landlord and meet all applicable codes. 

2. Illumination for menu board shall be attached to a 
track lighting system located in an alcove directly in 
front of menu board as shown in Fig. 1 2. 

3. All ceiling areas in front of menu board shall be dry- 
wall installed by tenant at tenant's expense. Access 
panels and additional illumination must be approved 
by Landlord. 


Restaurants— Restaurant Tenants shall consult with the 
Landlord and the Landlord's Architect prior to addressing 
their preliminary design. The following interior and exteri¬ 
or design issues will be discussed: entrances, storefront 
closure, lighting, signs and awnings. All interior treatment 
including furniture are subject to the approval of the 
Landlord. 



..'TP 


Limit of Menuboard N 


Ceramic Tile 
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Figure 13—Food Tenant, Elevation 
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Retail Kiosks—The criteria is intended to emphasize the 
significance of the kiosks located in the Center Court and 
selected locations in the mall, and therefore, all aspects 
of the use of these kiosks shall be subject to Landlord 
approval. It is important that particular attention be given 
to all aspects of design including, store graphics, fixtures, 
signs, materials, colors, finishes, lighting, etc. 

1. It is the design intent that the glass counters and com¬ 
mon demising wall act as an envelope for tenant mer¬ 
chandise and display. Changes of any kind to the 
existing elements of the kiosks are prohibited. 

2. It is also the design intent that the common demising 
wall remain highly visible from the general mall area. 
This wall is to be used for tenant signs. Any modi¬ 
fications or attachments to this wall are prohibited. 

3. Tenant storage areas are to be located within the 
lockable cabinets shown in Fig. 14. These cabinets 
will be supplied by Landlord and cannot be altered 
by tenant in any way. 


4. Tenants will supply glass display counters at tenant's 
expense. The profile of these counters must fit within 
the area allowed for in the common demising wall as 
shown in Fig. 16. 

5. Tenant to provide black plastic laminate door mount¬ 
ed to display fixtures. Hardware by tenant as 
required. 

6. All display counters lighting merchandising insets and 
merchandise must be reviewed by Landlord. 

7. Landlord will supply a backlit sign band for each ten¬ 
ant as shown. Tenant must supply artwork and/or 
exact wording of sign to Landlord for fabrication at 
tenant expense using Landlord approved fabricator. 

8. Tenant sign is limited to trading name and logo. Sign 
is limited to the area shown in Fig. 14. 

9. Tenant cash wrap, telephone and other operational 
items must be located on the cabinet supplied by 
Landlord at the common demising wall. 

10. Movable and/or portable displays or signs, including 
countertop displays, are not permitted. 
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Figure 15—Retail Kiosk, Plan 
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16—Retail Kiosk , Detail 
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Tenant Submission Requirements 



Tenant Submission Requirements—All tenants are 
required to submit complete and accurate construction 
documents to the Landlord's Tenant Coordinator for 
examination by the Design Criteria Administrators. 
Storefront design, including signing, will be reviewed 1 for 
compliance with the appropriate design criteria. In order 
to avoid repetition of design materials and to maintain 
merchants' individuality, storefronts will also be judged in 
context with the previously approved neighboring store¬ 
fronts. 


Procedures and Requirements - Landlord will supply 
a Tenant Print Package which will consist of: 

Tenant Design Criteria Manual 
Tenant Lease Outline Drawing (LOD) 

Previous tenant drawings if available 

Two sets of black or blueline prints and sample board 
must be submitted to: 

General Growth Properties, Inc. 

110 North Wacker Drive 
Chicago, IL 60606 
Attn: Tenant Coordination 


Drawings must be submitted in two phases: 

1. Preliminary Drawings {Submission I) 

2. Final Working Drawings (Submission II) 

Preliminary Drawings—Preliminary drawings should be 
made as soon as the tenant's designer has completed the 
conceptual ideas of the particular store. The purpose of 
this phase is to acquaint the Landlord with tenant's inten¬ 
tions and to catch and correct as many criteria problems 
as possible before the working drawings phase. 

Drawings shall include the following information at a min¬ 
imum (additional information is encouraged): 

i. Key plan showing location of shop within Mall. 


2. Preliminary floor plans (scale: 1/4"- 1 '-0") indicating 
inferior design concept. 

3. Typical interior elevations (scale: 1 /4"« 1 '-0"). 

4. Storefront elevation and section, including any graph¬ 
ics and signs. Indicate all materials and finishes 
(scale: l/4"=1'-0"). Food Tenants to include front 
counter elevations and sections including graphics, 
locations, display fixtures, casework details, materi¬ 
als, colors of finishes, and food presentation concept. 

5. Preliminary finish schedule. 

Final Working Drawings—Final working drawings show¬ 
ing all details as submitted to contractor for construction 

documents shall include: 

1. Key plan showing location of shop within Mall. 

2. Floor plans (scale: l/4"=]'-0") indicating storefront 
construction materials, colors and finishes as well as 
sliding door track location (if required), location of 
partitions and type of construction, placement of mer¬ 
chandising fixtures, and toilet room locations indicat¬ 
ing placement of plumbing fixtures. 

3. Reflected ceiling plans (scale: 1/4"=l'-0") indicating 
ceiling materials, various heights, location of all light 
fixtures, their manufacturer's name and catalog num¬ 
ber, lamps to be used and mounting (recessed, sur¬ 
face, etc.) location of sprinkler head and HVAC grilles. 

4. Storefront elevation and section, including any graph¬ 
ics and signs. Indicate any graphics and signs. 
Indicate all materials and finishes (scale: 1/4"= 1'- 
0"). Food Tenants to include front counter elevations 
and sections including graphic locations, display 
fixtures, casework details, materials, colors of finish¬ 
es, and food presentation concept. 

5. Interior elevations, sections and details sufficient for 
construction (scale: l/4"=l'-0"). 

6. Interior finish schedule. 

7. Samples and color chips shall be firmly attached to 
8-l/2"x! 1" illustration boards and clearly labeled. 

8. Sign details (scale: 1-1/2"—.1 '-0") indicating eleva¬ 
tion and section views, letter style and size, all colors 
and materials, methods of illumination, color of illumi¬ 
nate and voltage requirements. Food Tenants to 
include menu board details as well as proposed 
method of temporary signs (sales, daily or weekly 
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Tenant Submission Requirements 



specials) including location, size, materials, color, let¬ 
ter type and framing method. 

9. Mechanical drawings, including electrical, HVAC, 
plumbing and sprinkler. Refer to Tenant Design 
Criteria for mechanical and electrical requirements. 

10. Drawings must indicate connected electrical loads, 
weights of heavy equipment, cases, etc. 

] 1. Specifications not on drawings should be submitted 
on 8-l/2"xir paper, three sets. 

12. Food Tenants to include catalog cuts or photographs 
of equipment with full dimensions. 

Building Codes—Tenants have total responsibility for com¬ 
pliance with all applicable Federal, State and Local 

Codes and Ordinances for their occupancy types. 


Note_Tenant construction shall proceed only on the basis 

of drawings approved by the Landlord in writing. The 
Landlord can require, at the tenant's expense, alteration of 
non-conforming tenant construction to comply with 
approved drawings. Tenant Contractors are required to 
submit one set of construction documents to Landlord prior 
to start of construction to verify that construction is proceed¬ 
ing from a final approved set of drawings. After verification 
by Landlord, these drawings must be used in the field. 

No approval of a plan by the Landlord shall be deemed 
to encompass any variance from this document unless the 
variance has been so identified and specifically 
approved by the Landlord in the submitted plans. 



Tenant 


Prepart Submillion 1 
(Preliminary Phate) 

Including (tendering, Sotrpla 
Board, Plans, and Elevations 


Prepare Submission 2 
(Final Photo) 


Obtain Building Permit 
and insurance 


Construction 


Obtain Cor+ifkato 
of Occupancy 


OPIN 
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BAYBROOK MALL 


TENANT DESIGN CRITERIA 
MECHANICAL AND ELECTRICAL 



PROCEDURE LIST 


The following procedures are included so that we may expeditiously process your construction plans. 

We would appreciate your careful attention to these matters. 

IT IS IMPERATIVE THAT YOU AND YOUR ARCHITECT HAVE A MUTUAL 
UNDERSTANDING OF THE LEASE, IT'S ATTACHED EXHIBITS, THE CONTENTS 
OF THIS LIST, AND THE ENCLOSED DESCRIPTION. 

1. All tenants will be required to have their plans approved by General Growth Properties, Inc. 
Please submit one reproducible set of sepias, and three sets ot architect s professional quality 
plans to include the information on the enclosed checklist. 

2. Plans covering your development must comply with the applicable local building code, and the 
approval of the Landlord shall not be construed that your plans comply with that document. 
General Growth Properties, Inc.’s approval is mainly to insure that you have conformed to the 
terms of the lease. 

3. Sprinkler contractor’s plans must be submitted to Landlord for approval of modifications to 
existing sprinkler gird. Submit one sepia set and three bluelines prints of sprinkler plans for 
approval. Tenant’s sprinkler plans shall be submitted no later than time at which tenant 
construction commences in order that all necessary approvals and revisions to tenant’s system 
may be completed prior to tenant’s store opening. 

4. Keep in mind when submitting plans in accordance with the schedule in Lease, that sufficient 
time must be allowed for Landlord’s review and approval within the specified construction 
schedule. Plans and information submitted in complete form as per General Growth 
Properties, Inc.’s procedure list will accordingly require more time to gain approval. 

5. Please note that no construction may begin until written approval of all plans and/or sign 
details have been made by General Growth Properties, Inc., and have been transmitted to and is 
on file on the center operations manager’s office. 

6. Tenant general contractor must contact the center’s operations manager at 281-488-4620 for 
insurance requirements. 

7. Your general contractor must provide the center operations manager’s office with evidence of 
building permit, prior to construction start, refer to Tenant Contractor Manual. 

8. The lease agreement between Tenant and General Growth Properties, Inc. must be folly 
executed by both parties prior to construction start. 




















A DESCRIPTION OF MECHANICAL AND ELECTRICAL 
PLANS TO BE SUBMITTED 


The following is a list of minimum design information required to expedite plan approval by General Growth 
Properties, Inc. It is not intended to be a complete listing of all requirements but should serve as a 
guide, concerning those items most frequently encountered by the tenant's architects. We urge you to 
read thoroughly the enclosed lease exhibits for a further description and other requirements. 

ALL PLANS SHOULD BE DIMENSIONED AND SCALED: 

A. Plumbing Plans 

1. Floor Plan 

(a) Toilet Facilities (if applicable) 

(b) Location of other Plumbing Fixtures 

(c) Location of Sewer Connection 

(d) Location of Plumbing Vent Connection 

(e) Clean-out and Floor Drain Location 

(f) Domestic Water Distribution 

(g) Gas Piping Layout (normally Fast Food & Restaurant Tenants - if applicable) 

(h) Location of Gas Line Connection to Meter Rack (if applicable) 

(i) Gas Lines Sizes and Control Valves (if applicable) 

2. Sanitary System Isometric Drawing including line sizes 

3. Domestic Water Isometric indicating pipe sizes 

4. Detail of Connection to Landlord's Vent Stack 

5. Water Meter Location (if applicable) 

6. Water Heater Detail with relief valve and piping to floor drain 

B. HVAC Plans 

1. Ductwork Layout, one line drawing - are not acceptable: 

(a) Load Calculation 

(b) Sizes 

(c) Heights above finish floor 

(d) VAV box specifications and location 

(e) Type of insulation 






(f) Unit Specification - name, model number, capacity (if applicable) 


2. Diffuser and Grille Schedule indicating CFM capacities 

3. Toilet Exhaust Duct Connection Detail 

4. Exhaust Systems (see Construction Exhibits for detailed requirements): 

(a) Show windows (if required) 

(b) Cooking equipment (if applicable) 

(c) Specifications of exhaust equipment 

(d) Location of equipment 

5. Ventilation Requirements: 

(a) Fresh air intake 

(b) Specify minimum CFM requirements 

6. Return Air System: 

(a) Direct 

(b) Indirect 

7. Cooking Flood Details (if applicable / see Construction Exhibits for detailed requirements): 

(a) Roof-top fan and curb details (if applicable) 

(b) Make-up air unit details and specifications (if applicable) 

(c) Automatic fire extinguishing equipment - must comply with NFPA #96 

8. Supplementary Equipment (if applicable): 

(a) Unit heaters 

(b) Baseboard heaters 

(c) Additional ventilation 

9. System Controls: 

(a) Thermostat locations(s) 

(b) Unit control wiring diagram 

(c) Heat detector and relay schematic wiring diagram (if applicable) 






C. Electrical Plans: 


1. Electrical Floor Plan: 

(a) Location of all floor and wall outlets 

(b) Location of Landlord's service 

(c) Location of all fans, motors and all HVAC equipment 

(d) All loads assigned to circuits 

2. Electrical Ceiling Plan: 

(a) Lighting fixture layout 

(b) Emergency and exit light locations 

(c) All lighting assigned to circuits 

3. Lighting Fixture Schedule 

4. Electrical Distribution Riser Diagram: 

(a) Feeder conduit and wire size 

(b) Arrangement of panels, transformer, time clock, etc. 

(c) Conduit and wire sized of HVAC equipment and panels (if applicable) 

(d) Heat detector riser diagram (if applicable) 

(e) Maximum length of BX used in tenant space not to exceed 6' in length 

5. Electrical Panel Schedules for 480/277 and 120/208V 
D. Fire Protection Plans: 

1. Location of existing sprinkler head grid with main and branch pipe sizes 

2. Location of relocated heads and branch piping 

3. Temperature rating of all heads 

4. Fire extinguisher locations 

5. Heights of ceilings and dropped soffits, etc. 

6. Location of surface mounted or dropped lighting and decorative beams 

7. Location of curtain walls or lighting baffles 

8. Other construction which will affect sprinkler coverage 










DESCRIPTION OF LANDLORD'S WORK 


A. Structure 

Landlord has provided a single level structure designed in accordance with all governing building 

codes. All elements and dimensions must be verified by Tenant's architect due to the previous 

occupancy of the space and subsequent modifications. 

1. Columns shall be un-primed structural steel shapes as depicted in lease outline drawing 
showing Tenant's demised area. 

2. Roof structure over space leased shall be structural steel framing bar joist, metal deck, 
insulation, and built-up roofing. 

3. Exterior walls are masonry concrete block with #5 REBAR split face brick veneer. 

4. Floor Slab on grade 4" hand troweled concrete surface with 6" x 6" wire mesh approximately 
1/2" below finished mall areas. 

5. Roof penetration shall be held to a minimum. All required Tenant penetrations of roofing 
system shall be made by Landlord's roofing contractor at Tenant's expense after notification to 
Landlord for approval. Any structural framing required by Landlord's Engineer due to Tenant's 
roof penetrations for roof mounted equipment shall be by Landlord's Contractor at Tenant's 
expense. All engineering costs for modification to Landlord's structure are Tenant's 
responsibility. 

6. Should an expansion joint occur in the leased premises. Tenant is responsible for all 
construction affected by such joint including floor, walls, and ceiling. Tenant shall maintain 
integrity of all such expansion joints in a manner consistent with acceptable construction 
design practices. 

7. Tenant areas will be left exposed to the steel and metal deck structure above. Approximate 
height, slab to deck, is 28'. 

8. All drilling, welding, or other attachment to the structural system must be approved by 
Landlord in writing before work is begun, and must be clearly identified on Tenant's drawings. 
Landlord approval of drawings does not relieve Tenant of responsibility to make this request in 
writing. 

B. Demising Walls and Storefronts 

1. Each Tenant must furnish and install 5/8" fire code gypboard, taped and bedded, up to the 
structural deck and airtight against the deck, on Tenant's side of all common dividing 
partitions. Tenant must seal gypboard airtight and seal in an airtight manner all structural 




shapes, ducts, piping, and penetrations through the demising walls. Demising walls shall be 
installed to roof deck and shall be airtight, since the space between the deck and the finished 
railing ic uspH ac a return air plenum. 



2. Vertical neutral strips separating Tenant storefront construction are erected in front of 
storefront at lease line, contiguous with dividing partitions. The storefront area left open 
between the edges of the neutral strips and between the mall finished floor and the under-side 
of the soffit, is for storefront work by Tenant, Tenant shall be responsible for constructing a 
complete storefront or remodeling an existing storefront in the full height of the opening and 
making suitable attachment or termination of construction to the soffit and proper closure 
against each neutral strip. All aluminum on Tenant storefront must be anodized with a dark 
bronze finish, including exposed portions of security gates. 


3, All storefront glass must be safety plate or tempered. Use of plate glass mirrors on storefront 
will be permitted only if solidly bonded to non-combustible backing material subject to 
Landlords approval. Storefront glass of any type will not be permitted to terminate directly 
against flooring. A durable kick plate is required. 


4. Construction or design elements of the storefront construction will not be allowed to project 
beyond Tenant's lease line. 

5. Tenant must furnish and install a minimum of 3’0“ x 7*0" service door connecting to service 
corridors. This shall be a class "B" labeled door and frame, complying with uniform building 
code. This door's secondary use is that of an exit, and must be recessed the full width of 
Tenant's door, swing in the direction of travel, and be equipped with the necessary hardware. 
Tenant is required to make complete installation, including proper anchorage of frame, 
providing hole in sheet rock on corridor side, necessary headers and other accessories for a 
proper installation. 

Locking hardware on exterior entrances or exits must function from the inside of Tenant's lease 
space only, such that after hours access cannot be gained to Tenant's space except through the 
common area. 


6. Tenant whose normal operations generate moderate or high sound levels, i.e., pet shops, coin 
operated amusement centers, musical instrument showrooms, stereo centers, etc., are required 
to insulate their demising walls against sound transmission. 

7. Key switches for motorized grilles shall be mounted as inconspicuously as possible. Switch 
covers are to match adjacent storefront material or covers. Approximate maximum height of 
switch above finished floor shall be twelve (12) inches. All switches shall be flush mounted 
and not located on front face of storefront. Manual override is required for emergency 
operation. 








C. Interior Finishes 


1. I| joors. ^ ■- $ 

■ . -$•' 

A. All Tenant finish floor covering materials must be selected or adapted in thickness to 
correspond exactly with the level of the finished mall floor. 

B. Tenant may elect to set its show window, grille, or other storefront elements back from the 
lease line within the premises. If such set-back storefront configuration is established, 
Tenant is encouraged to install flooring material identical in color, quality, and pattern to 
the adjacent mall flooring. 

C. Tenant's drawing, submitted for Landlord's approval, must show the exact dimensions and 
locations of all floor penetrations. Tenant will be required to complete all penetrations in 
such manner that odors or liquids will not permeate the slab at these openings. Tenant 
shall provide liquid-tight sleeves at all floor penetrations at Tenant’s expense. 

D. If Tenant elects to install carpeting it must not extend past center line of door track to lease 
line. 

E. All slab on grade concrete installed by Tenant shall be 3,000 psi, reinforced with 6" x 6" 
wire mesh. Any cutting and patching of the slab requires written approval by Landlord 
before work by Tenant can be initiated. 

2. Walls 

A. Interior partitions shall be constructed of non-combustible materials. If non-combustible 
wood is used, it shall bear the U.L. approval and mill stamp indicating it is treated, must 
be completely enveloped, and solidly locked with 5/8" fire core gypboard. Field applied 
treatment to combustible materia! is not permitted. 

B. Interior metal studs should be a minimum of 3-5/8". 

C. Partition wail must be anchored. 

3. Ceiling 

A. Combustible material of any nature will not be allowed above finished ceilings. Organic 
material, either treated or non-treated will not be allowed above finished ceilings. 

B. All non-combustible ceiling material must be equal to class "A" fire rating. 

C. Ceiling not terminating tight against wall surface must be returned to the deck above and 
sealed as required. 




D. Heating, Ventilating and Air Conditioning 


1. Design criteria of premises 

A. Heating 

1. Outside dry bulb temperature: 28° F. 

2. Inside dry bulb temperature: prevailing minimum temperature of substantially 70° F 
+ 1° in merchandising areas. 

B. Cooling 

1. Outside dry bulb temperature: 96° F. 

2. Outside wet bulb temperature: 78° F. 

3. Inside dry bulb temperature: prevailing minimum temperature of substantially 78° F 
+ 1° in merchandising areas. 

4. Inside relative humidity: 50%. 

C. Total electrical heat producing load: Maximum ten (10) watts per square foot of gross 
Tenant area. Total electrical load shall be based on the total wattage from lighting, 
appliances, equipment and miscellaneous electrical items in the premises. Food service 
areas maximum electrical load is 30 watts per square foot of gross Tenant area. 

D. Number of people for internal sensible latent heat gains: Maximum fifty (50) square foot 
of leased area per person. 

E. Air supply: Total cool air supply to the Tenant's premises is based on the total internal 
sensible heat load calculated from the design criteria established in paragraphs b,c,d, and 
where applicable on exposed outside wall "U" value of 0.2 and a roof ceiling assembly 
"U" value of 0.12 and a supply air diffusion temperature difference of 18° F +/- 2°. 

2. Landlord System 

A. Packaged rooftop air-cooled air conditioning units furnish 56° F +/- 2° supply air. Supply 
air from the units through Landlord's common duct system is delivered at the premises by 
providing a duct connection point for Tenant's distribution system. Air is returned to 
Landlord's air conditioning unit via ceiling plenum. 

B. Ventilation: Outside fresh air is provided at not less than 10% during occupied cycle. 

C. Air supply is quantified in cubic feet per minute or CFM's. 

3. Tenant System 

A. Tenant shall design and install a complete supply air distribution system. Such system 
shall be complete with variable volume boxes and controls, supply and return diffusers, 
supply grilles and registers, return air grilles, return air openings with fire dampers. 






insulated ductwork, thermostat(s) and electric controls for temperature control in the 
premises. 

B. Tenant's air distribution system including ductwork, variable volume air control devices, 
electric reheat coils, diffusers, grilles and registers shall be designed such that the static 
pressure loss in Tenant distribution system does not exceed 0.35" W.C. 

C. Variable volume boxes, supplied and installed by Tenant, shall be equal to Titus ESC 1000. 

D. Ductwork: Tenant's ductwork shall be designed, furnished and installed in strict 
accordance with the standards described in the latest edition of the ASHRAE Guide and 
Data Book and in the latest editions of the Duct Manual and Sheet Metal Construction for 
Ventilating and Air Conditioning Systems, published by SMACNA and/or local codes. 
No fiberglass ductwork shall be used. Maximum length of flex is 48". Ductwork from 
Landlord's main supply duct to VAV Box shall be hard pipe only. 

E. Diffusers, registers, grilles: Shall be of adjustable type for volume and direction control. 

F. Thermostat(s) shall be located in an accessible location and not obstructed by any 
merchandising or appliances nor shall it have light fixtures or other similar heat producing 
elements directed or adjacent to it. Thermostat(s) shall act to control variable volume 
box(es). 

G. Tenant shall provide 24" x 24" access panels for service to Landlord's and/or Tenant's 
equipment and/or facilities, and all connections to Landlord's services and facilities above 
the ceiling level within the premises. 

H. Tenant is responsible for air balance of the HVAC system in their premises. 

E. Exhaust System 

1. Each Tenant will provide its own toilet duct with ceiling grille in accordance with the 
requirements of all applicable codes. In no case shall Tenant system exhaust be less than 2 
CFM per square foot of toilet room area. Landlord has provided sheet metal exhaust stacks 
through the roof at various locations. Tenant shall install a toilet fan(s) within its space, sized 
for code toilet exhaust quantities as a minimum. Tenant shall install one (1) back draft damper 
in the fan discharge duct, and shall extend the discharge duct to the nearest exhaust stack and 
shall connect thereto, providing a capped inlet for connection of future Tenants. 

2. Exhaust systems for food services: 

A. Maximum exhaust air shall be based on codes and special requirements. Food or other 
odors from kitchen, dining room and cafeteria areas must be exhausted to atmosphere 
through Tenant-furnished and installed up-blast exhaust fan equal to the Penn Ventilator 
Co. Fume-X fan. The manufactured fan unit shall be modified by the addition of a 
fabricated venture type duct adapter to assure a minimum discharge velocity of 2000 FPM. 









The exhaust fan shall be provided with a drainage area at the bottom of the unit complete 
with a residue trough equipped to be cleaned periodically by Tenant. The location of the 
exhaust fan shall be no less than 20'-0" from any air intakes so as to avoid contaminating 
air supplied to other Tenants. If necessary, an additional duct extension on the fan 
discharge may be required if odors become a problem within the mall. Locations of 
exhaust fan, exhaust duct, and roof penetration shall be submitted to Landlord for 
approval. 

B. Tenant shall clean its filter and duct system on a regular program so that grease is not 
deposited on the roof. All exhaust system ductwork and exhaust fans used for exhausting 
cooking odors and grease-contaminated air shall be cleaned on a regular schedule by an 
established contractor engaged in that type of service. This cleaning will occur at intervals 
often enough to insure against grease accumulation in exhaust system, thus eliminating the 
probability of fires in this system. Tenant will provide to Landlord a copy of the service 
agreement between Tenant and authorized service dealer. Any grease related damage 
shall be corrected at Tenant's expense. 

C. Tenant shall provide an electrical interlock so that its kitchen exhaust fan shall run at all 
times that the lights in the kitchen area are on. Tenant shall provide electrical interlock 
between the make-up air and exhaust fan for simultaneous operation of both fans. 

D. Tenant is required to run exhaust fans so that no odors are allowed to enter the public mall 
or any adjacent Tenant spaces. 

E. Makeup air for exhaust system from kitchen, dining room, and cafeteria areas must be 
accomplished by Tenant-furnished and installed makeup air systems. Make-up air system 
capacity shall not be less than 90% of the exhaust system requirements. 

Exhaust system fire protection, food service: 

A. The automatic extinguishing equipment should be installed in accordance with the 
National Fire Protection Association Standards. The extinguishing system shall be 
Underwriters' Laboratories, Inc. C02 or dry chemical pre-engineered system. 
Underwriter's Laboratories approved grease extracting hoods with water wash down cycle 
are suggested. However, a properly designed conventional range hood with washable 
grease fdters is acceptable, provided that fire protection sprinkler heads or chemical fire 
protection is provided above the filters and within the exhaust duct run between the hood 
and the roof mounted exhaust fan, and is approved by Landlord's fire protection engineer. 

B. Automatic devices for shutting down fuel or power supply to the appliances must be of the 
manual reset type and not automatic reset. In addition, gas fire cooking equipment must 
have a permanent notice posted at the reset device cautioning the operator to shut off the 
gas at all appliances before resetting the device. 

C. A readily accessible means to manually actuate the fire extinguishing equipment shall be 
provided in a path of ingress or egress and shall be clearly identified. This means shall be 
mechanical and shall not rely on electric power for actuation. 












D. The installation of the above systems to be made only by persons properly trained and 
qualified by the manufacturer of the system being installed. Tenant shall also have an 
inspection agreement with the firm whose personnel are properly trained and qualified (by 
the manufacturer) to make such inspections. 

E. If dry chemical systems are used, the exhaust fan must run during the actuation of the 
extinguishing system in order to draw the dry chemical extinguishant up through the 
ductwork. 

F. Before the system is fabricated and installed, the systems vendor shall submit plans and 
other pertinent information on the proposed system to Landlord for review and approval. 

F. Electrical 

1. Electrical service and design 

A. An empty conduit is provided by the Landlord from one of the meter rooms to the Tenant 
space for 480V/277, 3-phase, 4-wire service. 

B. The empty conduit to each Tenant space is sized as indicated on the lease drawings and is 
terminated at the location show. 

C. If the Tenant requires to relocate the service termination location, the Landlord shall be so 
advised, in writing, and such extension and relocation shall be carried out by Tenant. 

D. In the event that transformation is required by Tenant, a 480V-208V/120, 3-phase, 4-wire 
transformer of appropriate KVA size may be installed in accordance with all local and 
national codes, by the Tenant, at their expense within the Tenant space. 

E. All the electrical work from the meter room out is the Tenant responsibility excluding the 
existing empty conduit indicated in item "b". This responsibility includes coordination 
with Houston Lighting and Power Company for service connection. 

F. Breaker type panel board with bolt-down type of circuit breakers with adequate 
interrupting capacity shall be installed. 

G. The grounding system within the Premise shall be continuous from the system ground in 
the meter room. The secondary of the Tenant transformers shall be grounded in 
accordance with NEC. 

H. Electrical drawings shall be submitted to the Landlord for review. These drawings shall 
include: 

(1) A reflected ceiling plan showing all the ceiling mounted devices (light fixtures, 
track lights, speakers, exit lights, etc.) All devices shall be circuited with branch 
circuit and panel boards indicated. 



(2) A power plan showing locations of all receptacles, telephone outlets, pane! board 
and transformers. All devices shall be circuited with branch circuit and panel 
boards indicated. 

(3) Electrical riser diagram showing all the sizes for conductors, conduits, panel 
boards, transformers and etc. 

(4) A pane! board schedule for each panel board to be installed. 

(5) A complete load analysis indicating a breakdown of all different loads in the 
space, including lighting, receptacle, water heater and other miscellaneous loads. 
Indicate the connected KW or KVA for each category. 

(6) A complete load calculation showing the connected VA/SF of lighting and 
receptacle and an overall VA/SF for the total load. 

I. Landlord has sized electrical service sufficient to accommodate an electrical installation of 
10 watts per square foot for retail Tenants, 30 watts per square foot for fast food Tenants, 
and 60 watts per square foot for restaurants and cafeterias. 

J. All wiring method shall be in accordance with local and national codes. All conductors in 
the Premise shall be installed in conduit. Conductor insulation shall be THW, THHN or 
THWN. No Romex wires are allowed. 

Electrical construction 

A. General material: All electrical materials shall be new and shall be National Electrical 
Code Standard unless better grade is required by local code, and shall bear the 
Underwriters' Laboratories label. 

B. Lighting fixtures shall bear Underwriters' label and be of a type approved by City and 
NEC codes. Recessed fixtures installed in furred spaces shall be connected by means of 
flexible conduit with wire run to a branch circuit outlet box which is independent of the 
fixture. Fluorescent ballast shall be energy efficient. 

C. The following equipment shall be identified with engraved bakelite nameplates: 
distribution panels, motor starters, lighting panels, and push button stations. 

D. Electric hot water heaters, if needed, shall be provided by Tenant for its domestic water 
requirements, shall be automatic and shall be limited to 12 gallon capacity. Special 
approval for heaters of larger capacity will be required. Unit shall be U.L. approved. 
Heaters will have a pressure relief piped to nearest drain in Tenant space. All water 
heaters above ceiling must have overflow drain pan piped to nearest drain. 












E. All fluorescent fixtures shall be provided and installed by Tenant with switch legs and 
local switches rated 20 amps at 277 volts. All fluorescent fixtures must have internal 
protection devices. 

F. Panel board furnished and installed by Tenant for 120/208 volt lighting within the leased 
premises shall be equal to type NLAB class panels and 277/480 volt panels shall be equal 
to type NHB class with single or multiple pole bolted thermal magnetic breakers. 

G. Transformer shall be furnished and installed by Tenant, as required. 

G. Plumbing 

1. Domestic cold water will be provided by Landlord at or near the boundary of the leased 
premises. The location for this point of service shall be in Tenant's blockout area. Tenant shall 
connect at this point and extend service according to Tenant's requirements. AH runs 
downstream of Landlord's valve shall be insulated to prevent condensation. 

2. Tenant's plumbing facilities shall be confined to the limits of the leased premises and in the 
immediate vicinity of adjacent service corridors. Plumbing installation shall be in accordance 
with all applicable codes. 

3. Sanitary sewer 

A. Sanitary sewer taps to which Tenant may connect will be provided by Landlord, under 
each leased premises. All Tenants are required to provide toilet facilities within their 
leased premises, at Tenant's expense. 

B. Tenants are encouraged to locate toilets in areas where sewer taps are provided. Tenant 
shall excavate for sewer taps, complete plumbing connections, and backfill to a 90 percent 
density. If Tenant's design does not work with location established by Landlord, then 
Tenant shall remove existing slab according to accepted construction practice. 

C. Common vents are provided at strategically located points. Tenant shall connect to these 
vents and provide "T" connection with plug to allow connection by other Tenants. 

D. All Tenants shall provide floor drains in toilets, however, boutique and restaurant Tenants 
shall also provide floor drains in kitchen areas. Local codes shall govern; however, a 
minimum of one (1) drain shall be required. 

E. All Tenants shall provide accessible clean-outs in toilet and kitchen areas. 

F. Tenant shall provide access to all Landlord clean-outs that may occur in Tenant's leased 
premises. 




4. Grease trap 

All food service Tenants are required to use the Landlord's grease distribution system. 
Landlord provides the grease line tap within the Tenant's premises. Connection to this system 
will be at Tenant's expense. 

5. Water consumption 

Large water consumers such as food preparation establishments, hair salons, and other large 
water consumers in the judgment of Landlord, shall furnish and install a water meter 
conforming to American Water Works Association specifications for domestic service. If a 
meter is required, it shall be installed by Tenant at Tenant's expense in an area easily accessible 
to Landlord's personnel. The meter reading shall be used to calculate Tenants bill in 
accordance with established utility rates. 

6. Plumbing 

Tenant shall be responsible for their hot water requirements. The water heater used shall be of 
electric type. Tenant water heater installation shall comply with local and national code and 
Landlord's standards. Refer to Section F, Item 2,d. 

H. Telephone System 

All telephone services shall be provided by Tenant. All telephone charges shall be paid by Tenant 
directly to the telephone utility company furnishing the service. Complete conduit system, if 
required, shall be provided by Tenant for utility company with pull wires installed in all conduit. 
Outlet boxes shall be 4" square minimum with single device cover and telephone plate. 

I. Gas Service 

Gas service will be available from the local gas company at a designated area. All piping and 
associated work for extension of services from the designated area to the Tenant’s leased space is by 
Tenant contractor at Tenant's expense subject to Landlord's approval and governing code 
requirements. 

J. Fire Life Safety 

1. Landlord has installed within the leased premises a fire protection system with standard head 
spacing in accordance with code requirements. Modifications made to Landlord's system due 
to Tenant requirements, requirements of governing agencies or for any other reason shall be at 
Tenant's expense. The final system shall be engineered in accordance with the codes and 
standards of all governing bodies. 

Tenant's contractor shall notify Landlord's local authority 24 hours in advance to each shut 
down of sprinkler system. Tenant shall reimburse Landlord for the cost of each shut down 
sprinkler system in the amount of One Hundred Fifty Dollars ($150.00) for each occurrence. 









2. Exit requirements and exit identifications within Tenant's premises shall be furnished and 
installed by Tenant in accordance with requirements of the governing building code as it may 
be revised and amended, up to the time that construction is completed by Tenant, and approved 
by the local building authority. Exit lights will have auxiliary battery power provided with 
individual battery units for each fixture. Exit lights must be illuminated at all times, exit lights 
must also have auxiliary battery power. 

3. Tenant shall furnish and install a minimum of one fire extinguisher throughout its leased 
premises. The requirement is one extinguisher per 3000 square feet of space with a maximum 
separation of 75-0" walking distance. Type of extinguisher shall be Class ABC, 10 lb. dry 
chemical. This requirement is necessary for insurance ratings. Locations must be approved by 
Landlord's fire protection consultant. 

K. General 

1. Tenant must submit design and construction documents in two phases. For the first phase, 
Tenant will submit preliminary drawings. For the second phase, Tenant will submit working 
drawings sealed by a Registered Architect. Three (3) sets of plans and one (1) set of sepias 
shall be submitted to Landlord for approval. Work shall not commence until Landlord has 
received and approved Tenant's drawings. 

2. Landlord, Tenant or utility company shall have the right, subject to Landlord's approval, to run 
utility lines, pipes, roof drainage pipes, conduit, wire or ductwork where necessary, above 
ceiling space, column space, or other parts of the leased premises, and to maintain same in a 
manner which does not interfere unnecessarily with Tenant's use. It shall be Tenant's 
responsibility to provide access panels in its finish work where required by Landlord. 

3. Tenant shall prepare all its plans and perform all its work to comply with all governing statutes, 
ordinances, regulations, codes and insurance rating boards; obtain all necessary permits and 
obtain Certificates of Occupancy for the work performed. Landlord's approval of Tenant's 
plans does not relieve Tenant of its obligation to complete the construction in accordance with 
the terms of the Lease Agreement, nor does it relieve Tenant of complying with the laws, rules, 
regulations, and requirement of local governing authorities. Certificates of Occupancy or copy 
is mandatory and shall be filed with Landlord before Tenant opens for business. 

4. All drilling, welding, or other attachment to the structural system must be approved by 
Landlord in writing before work is begun, and must be clearly identified on Tenant's drawings. 
Landlord's approval of drawings does not relieve Tenant of the responsibility to make the 
request in writing. 

5. Tenant's contractor shall be responsible for providing and maintaining a temporary storefront 
barricade made of paneling or painted sheet rock during Tenant construction. The temporary 
storefront shall completely enclose Tenant storefront and is subject to approval by Landlord. If 
Landlord has previously constructed a temporary barricade, then Tenant shall reimburse 
Landlord for Landlord's cost. 








6. Existing materials, fixtures and equipment planned to be reused must be of quality level equal 
to new, and are subject to Landlord's approval. Used materials other than that which is existing 
on the premises will not be permitted. Any damaged materials must be replaced as directed by 
Landlord. 

7. Tenant's contractor will be held responsible for all clean-up in the common mall or joint use 
area. Tenant's contractor must provide a walk-off mat. 

8. All construction plans in the field must bear the Landlord's approval. 

9. All work performed in the leased premises is contingent upon final approval by the Landlord. 

10. Tenant shall repaint neutral piers and soffit after completion of Tenant construction if required 
by Landlord. 

11. AH construction work shall be done within Tenant's leased premises. All materials shall be 
stored and confined within Tenant's leased premises. 

12. Tenant shall comply with all current provisions of the "Occupational Safety and Health Act" 
(OSHA) that may apply to Tenant's operations. 



















ADDENDUM 


All tenants shall contact Granite Grid for activation of phone/internet service. 
The Granite Grid Sales and Service team can be reached at 1-844-735-5473 or 
http://www.granitenet.com/grid. 


08/03/2016 





















